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to represent such) on at least the first,
middle, and last product unit.

(vii) Procedures for verifying the re-
lationship of absorbed dose as meas-
ured by the dosimeter to time exposure
of the product unit to the radiation
source.

(viii) Procedures for verifying the in-
tegrity of the radiation source and
processing procedure. Aside from ex-
pected and verified radiation source ac-
tivity decay for radionuclide sources,
the radiation source or processing pro-
cedure must not be altered, modified,
replenished, or adjusted without re-
peating dose mapping of product units
to redefine the regions of minimum
and maximum absorbed dose.

(5) Labeling. Procedures for verifying
that the product is accurately and ap-
propriately labeled in accordance with
§ 381.135.

(6) Transportation, Storage, and Han-
dling. Procedures for assuring that
temperature and time requirements of
subpart I, § 381.66 are maintained dur-
ing shipping of the poultry product to
the irradiation facility, radiation proc-
essing, storage, and shipping of poultry
product to the point of purchase.

(7) Corrective Action. (i) Procedures
for corrective action for failure to ad-
here to any of the above procedures.

(ii) Procedures to dispose of product
affected during the failure to adhere to
any of the above procedures.

(iii) Procedures to prevent
reocurrence of any failures to adhere to
any of the above procedures.

(d) The quality control system shall
be subject to periodic review, and the
approval of such system may be termi-
nated in accordance with § 381.145(g) of
this subpart.

[57 FR 43598, Sept. 21, 1992]

§ 381.150 Requirements for the produc-
tion of poultry breakfast strips,
poultry rolls, and certain other
poultry products.

(a) Poultry breakfast strips are cured
and smoked products which require
special handling during distribution
and additional cooking before con-
sumption. These products shall be
heated to an internal temperature of
140 °F. After heating in the establish-
ment, these products must be cooled to
80 °F. within 1.5 hours and to 40 °F.

within 5 hours. Labeling for these prod-
ucts shall comply with § 381.125 of this
part. In addition, the statement ‘‘Par-
tially Cooked: For Safety, Cook Until
Well Done’’ shall appear on the prin-
cipal display panel in letters no small-
er than 1⁄2 the size of the largest letter
in the product name. Detailed cooking
instructions shall be provided on the
immediate container of the products.

(b) Except for product produced in ac-
cordance with paragraph (a) of this sec-
tion, all poultry rolls and other poultry
products that are heat processed in any
manner shall reach an internal tem-
perature of at least 160 °F. prior to
being removed from the cooking me-
dium, except that cured and smoked
poultry rolls and other cured and
smoked poultry products shall reach an
internal temperature of at least 155 °F.
prior to being removed from the cook-
ing medium. Notwithstanding the
other provisions of this section, prod-
uct to which heat will be applied inci-
dental to a subsequent processing pro-
cedure may be removed from the media
for such processing provided it is im-
mediately fully cooked to the required
160 °F. internal temperature.

[37 FR 9706, May 16, 1972, as amended at 55
FR 23072, June 6, 1990]

§ 381.151 Adulteration of product by
polluted water; procedure for han-
dling.

(a) In the event there is polluted
water (including but not limited to
flood water) in an official establish-
ment, all poultry products and ingredi-
ents for use in the preparation of such
products that have been rendered adul-
terated by the water shall be con-
demned.

(b) After the polluted water has re-
ceded from an official establishment,
all walls, ceilings, posts, and floors of
the rooms and compartments involved,
including the equipment therein, shall,
under the supervision of an inspector,
be cleaned thoroughly by the official
establishment personnel. An adequate
supply of hot water under pressure is
essential to make such cleaning effec-
tive. After cleaning a solution of so-
dium hypochlorite containing approxi-
mately one-half of 1 percent available
chlorine (5,000 p/m) or other equivalent
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1 A list of approved disinfectants is avail-
able upon request to Scientific Services,
Meat and Poultry Inspection Program, Food
Safety and Inspection Service, U.S. Depart-
ment of Agriculture, Washington, DC 20250.

disinfectant approved by the Adminis-
trator 1 shall be applied to the surface
of the rooms and equipment and rinsed
with potable water before use.

(c) Hermetically sealed containers of
poultry product which have been con-
taminated by polluted water shall be
examined promptly by the official es-
tablishment under supervision of an in-
spector and rehandled as follows:

(1) Separate and condemn all poultry
products in damaged or extensively
rusted containers.

(2) Remove paper labels and wash the
remaining containers in warm soapy
water, using a brush where necessary
to remove rust or other foreign mate-
rial. Disinfect these containers by ei-
ther of the following methods:

(i) Immerse in a solution of sodium
hypochlorite containing not less than
100 p/m of available chlorine or other
equivalent disinfectant approved by
the Administrator,1 rinse in potable
water, and dry thoroughly; or

(ii) Immerse in 212 °F. water, bring
temperature of the water back to 212
°F. and maintain the temperature at
212 °F. for 5 minutes, then remove con-
tainers from water and cool them to 95
°F. and dry thoroughly.

(3) After handling as described in
paragraph (c)(2) of this section, the
containers may be relacquered, if nec-
essary, and then relabeled with ap-
proved labels applicable to the product
therein.

(4) The identity of the canned poultry
product shall be maintained through-
out all stages of the rehandling oper-
ations, to insure correct labeling of
containers.

[38 FR 34456, Dec. 14, 1973]

§ 381.152 Preparation in an official es-
tablishment of articles not for
human food.

(a) Requirements applicable when pre-
pared in an edible products department.
When an article (including, but not
being limited to, animal food) that is
not for use as human food is prepared
in any room or compartment, in an of-

ficial establishment where poultry
products are prepared or handled (such
room or compartment being herein re-
ferred to as an ‘‘edible products depart-
ment’’), sufficient space and equipment
shall be provided to assure that the
preparation of the article in no way
interferes with the preparation or
other handling of the poultry products.
Where necessary, separate equipment
shall be provided for the preparation of
the article. To assure the maintenance
of the requisite sanitary conditions in
the edible products department, the op-
erations incident to the preparation of
the article shall be subject to the same
sanitary requirements as apply to the
handling of poultry products in the edi-
ble products department. Preparation
of the article shall be limited to those
hours during which the official estab-
lishment operates under the super-
vision of an inspector. The ingredients
used in the preparation of the article
shall, unless otherwise approved by the
Administrator in specific cases, be such
as may be used in the preparation of a
poultry product. The article may be
stored in, and distributed from, the edi-
ble products department if the article
is properly identified.

(b) Requirements applicable when pre-
pared in an inedible products department.
When an article (including, but not
being limited to, animal food) that is
not for use as human food, is prepared
in any part of an official establishment
other than an edible products depart-
ment (such part of the establishment
being herein referred to as the ‘‘ined-
ible products department’’), the area in
which such article is prepared shall be
distinctly separated from all edible
products departments. Poultry prod-
ucts and inedible products may be
brought from any edible products de-
partment into any inedible products
department, but no poultry product or
inedible product may be brought from
an inedible products department into
an edible products department except
that any such articles as are in sealed
containers or are handled under condi-
tions prescribed or approved by the Ad-
ministrator in specific cases may be
brought into an edible products depart-
ment. Diseased carcasses or diseased
parts of any carcass shall not be used
in the preparation of any animal food
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